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BAKING WITH NEW YORK STATE PASTRY FLOUR 


= 


for your Commutty Meals 


Marie E. Knickrehm 
Karla Longrée 
Shirley A. Felt 


Pastry flour is milled from soft wheat which is grown in New York 
State, It is marketed under a varie ty of brand names and frequently is 
less expensive than all-purpose or cake flour. When you buy, read the 
label to make certain that the flour is enriched. 

Pastry flour is softer than all-purpose flour, but stronger than cake 
Hour. Batters and doughs made with pastry flour are generally handled 
in the same manner as those made with all-purpose or cake flour, Pastry 
made with soft wheat flour may be re-rolled without toughening the 
finished product. Pastry flour does not need as much fat, liquid, or sugar 
as do other flours, so the necessary adjustments were made in the recipes 
in this bulletin. When you use pastry flour in a standard recipe, you will 
need to add two extra table ‘spoons of pastry flour for each cup of “flour” 
or “all-purpose” flour; thus a recipe calling for 1 quart of “flour” would 
require | quart plus % cup of pastry flour. Measure the flour before 
sifting it, 

Pastry made with soft wheat flour is crisp and tender, Puddings and 
pie fillings are softer and tenderer than those made with cornstarch or 
all-purpose flour. 

The recipes in this bulletin have all been tested with pastry flour. Each 
yields approximately 60 servings. Many of the recipes call for dry milk 
solids and water, but fresh milk can be used by substituting fluid milk 
for the water and omitting the dry milk solids. The type of baking 
powder used was SAS-phosphate, sometimes called “double-acting.” 


EQUIVALENT MEASURES 


3 teaspoons 1 tablespoon 4 cups 
16 tablespoons 1 cup 4 quarts 
2 cups 1 pint 16 ounces 


1 quart 
1 gallon 
1 pound 
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PASTRY | (vegetable shortening) 
Yield: 10 S-inch two-crust pies, or 8 10-inch two-crust pies 


5 quarts ( } pounds 9 ounces ) 2 tablespoons plus 1's teaspoons 
pastry flour (14% ounce) salt 
7 cups (3 pounds) vegetable 2% cups cold water 
shortening 
1. Rub flour and shortening together until no flour spots show, Be care- 
ful not to make the mixture pasty. 
2. Dissolve the salt in the water, and add to the flour and shortening. 
Mix carefully but thoroughly, Chill the dough so it will be easy to 


handle. 


Variation: PASTRY II (lard) 


In the basic rec ipe substitute 5 cups (2 pounds 10 ounces) lard for 


the vegetable shortening and use 2's cups cold water. 
g 


Directions for rolling pastry 
Bottom crust 
1. Divide the pastry into portions for each pie. Roll pastry the width 


of the pie pan; shift the dough one-quarter turn on the table but do 


not turn the pastry over. Use enough flour to prevent sticking. 


2. Rolling from the center outward, shape the dough until it is round, 
and about 2 inches wider than the pan, Avoid thick and thin spots. 


3. Without stretching the pastry, fit the crust into the pan so that there 
ure no air spaces between crust and pan. Use care in trimming the 
edge of the crust; the rim of the pan should be entirely covered. Work 
the trimmings into the next piece of dough. 


Top crust 

1. Roll the top crust slightly larger than the pie to be covered. 

2. Moisten the edges of the bottom crust with milk or water. Before 
placing top crust over the pie, make a few holes in it to allow the 
steam to escape. Do not stretch pastry. 

3. Press the top crust firmly to the edges of the bottom crust. Trim off 
surplus pastry, but keep the rim of the pan entirely covered, Flute 
the edges of the pie. 


Brush the top crust with milk to aid browning. 
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Pie shells 


1. Follow directions for the bottom crust, but prick the bottom and sides 
of the crust with a fork, and insert an empty pie pan in the shell 
before placing it in the oven. 

2. Bake the shell upside down in a 425” F. oven. After about 10 minutes, 
turn shell right side up, remove the extra pan carefully, and continue. 
baking until the crust is golden—about 2-5 minutes. 


VANILLA CREAM PIE FILLING 


Yield: 60 servings, or enough filling for 8 10-inch pies, or 10 8-inch pies 


1% gallons water 2 cups egg yolks (about 24 yolks ) 


1s quarts | ] pound S ounces) dry i cup (6 ounces ) butter or 
milk solids margarine 

1 cups (1 pound ) pastry flour cup vanilla 

! 


3s cups (2 pounds 11] ounces ) J tablespoon salt 


granulated sugar 


1. Heat 4 quarts of the water to nearly boiling in the top part of a double 
boiler, 


2. Thoroughly mix the remaiying water, milk solids, flour, sugar, and 


yolks. 
3. Whip mixture slowly into the hot water, using a wire whip. 


. Cook, covered, stirring occasionally, until the mixture is thick and 


the raw starch flavor has disappeared—about 20-30 minutes, 


. Remove from heat and add_ butter, vanilla, and salt. Stir until 
thoroughly blended—about 1% minutes. 


}. Pour the hot filling into baked shells, using 1 quart of filling for each 
10-inch pie; % quart for each 8-inch pie. Cover the pie with meringue 
(see p. 9) or whipped cream. 


Note: 6 quarts whole milk may be substituted for the water and dry milk 
solids. Heat 4 quarts of the milk with the sugar in double boiler. Combine 
flour and egg yolks with the remaining 2 quarts milk and add to the hot 
mixture. 


CAUTION: All cream pies should be kept cool until serving time. 


Variations: 
To prepare variations | through 9: 

For 10-inch pies, place 12 cups cold vanilla cream pie filling in bottom 
of each baked pie shell. Cover with 1 cup drained fruit and top with 
1% cups cold filling. 

For 8-inch pies, place 1 cup cold vanilla cream pie filling in bottom 
of each baked pie shell. Cover with 1 cup fruit and top with 1 cup cold 
filling. 


Apricot Cream Pie: 2 quarts diced apricots 


Banana Cream Pie: 2 quarts (6 pounds unpeeled ) sliced bananas 


I. 

2. 

3. Date Cream Pie: 2 quarts (2 pounds 11 ounces pitted) diced dates 
4. Orange Cream Pie: 2 quarts (16 medium size) diced oranges 
5. 
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Peach Cream Pie: 2 quarts (3% pounds) diced peaches 
Pineapple Cream Pie: 2 quarts crushed or diced drained pineapple 
Prune Cream Pie: 2 quarts (2 pounds dried) cooked. pitted, and 
| | | 
cut-up prunes 
Raspberry Cream Pie: 2 quarts fresh whole berries 
| 
Strawberry Cream Pie: 2 quarts (2: quarts unstemmed ) sliced fresh 


berries 


To prepare variations 10 through I4: 
prey 

Mix the ingredients into the cold vanilla cream pie filling. For 10-inch 
pies, use | quart filling; for S-inch pies, use % quart filling. 


10. Chocolate Bit Cream Pie: | quart (2 pounds) semi-sweet chocolate 
bits 

11. Coconut Cream Pie: 1 quart (1 pound) finely shredded coconut 

12. Macaroon Cream Pie: 1 quart crushed macaroon cookies 

13. Grapenut Cream Pie: | quart (2 pounds) grapenuts 

14. Nut Cream Pie: 1 quart (1 pound) coarsely chopped nuts 


CHOCOLATE PIE FILLING 
Yield: 60 servings, or enough filling for 8 10-inch pies or 10 S-inch pies 


I's gallons water 2 cups egg yolks (about 24 yolks ) 


12 quarts (1 pound 8 ounces) dry — 14 cups (10 ounces ) butter or 
milk solids margarine 

4% cups (1 pound) pastry flour 3 tablespoons vanilla 

2% cups (10 ounces) cocoa ] tablespoon salt 

1% quarts (3 pounds) granulated 
sugar 


9. 
| 


. Heat 4 quarts of the water to nearly boiling in the top part of 
a double boiler. 

2. Thoroughly mix the remaining water, milk solids, flour, cocoa, sugar, 
and egg yolks. 

3. Whip mixture slowly into the hot water, using a wire whip. 

4. Cook, covered, stirring occasionally, until the mixture is thick and 
the raw starch flavor has disappeared—about 20-30 minutes. 

5. Remove from heat and add_ butter, vanilla, and salt. Stir until 
thoroughly blended—about 1% minutes. 

}. Pour the hot filling into baked shells, using 1 quart of filling for each 
10-inch pie; % quart for each S-inch pie. Cover the pie with meringue 
(see p. 9) or whipped cream. 


Note: 6 quarts whole milk may be substituted for the water and dry milk 
solids. Heat 4 quarts of the milk with the sugar in double boiler. Combine 
flour, cocoa, and egg yolks with the remaining 2 quarts milk and add to 
the hot mixture. 


Variations: 
Cool filling before adding extra ingredients. 
1. Charleston Pie: Add 1 quart (1 pound ) chopped nuts 
2. Chocolate Coconut Pie: Add 1 quart (1 pound) shredded coconut 
3. Chocolate Banana Pie: Add 1 cup sliced bananas to each pie (ap- 
proximately 6 pounds unpeeled bananas for 8 10-inch pies ) 


BUTTERSCOTCH PIE FILLING 
Yield: 60 servings, or enough filling for 8 10-inch pies or 10 8-inch pies 


1% gallons water 9's cups (3 pounds 2 ounces ) 

1% quarts (1 pound 8 ounces) dry brown sugar, loosely packed 
milk solids 2 cups egg yolks (about 24 yolks ) 

1 teaspoons baking soda 2 cups (1 pound) butter or 

4% cups (1 pound 2 ounces ) pastry margarine 

1 


flour cup vanilla 


| tablespoon salt 


. Heat 4 quarts of the water to nearly boiling in the top part of a double 
boiler. 

. Thoroughly mix the remaining water, milk solids, soda, flour, brown 
sugar, and egg yolks. 


3. Whip mixture slowly into the hot water, using a wire whip. 


| 
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. Cook, covered, stirring occasionally, until the mixture is thick and 
the raw starch flavor has disappeared—about 20-30 minutes. 

5. Remove from heat and add butter, vanilla, and salt. Stir until thor- 
oughly blended—about 14 minutes. 

}. Pour the hot filling into baked shells, using 1 quart of filling for each 
10-inch pie; % quart for each 8-inch pie. Cover the pie with meringue 
(see p. 9) or whipped cream. 

Note: 6 quarts whole milk may be substituted for the water and dry milk 

solids. Heat 4 quarts of the milk with the soda and brown sugar in double 

boiler. Combine flour and egg yolks with remaining 2 quarts milk and 
add to the hot mixture. 


Variations: 
Cool filling before adding extra ingredients. 
1. Butterscotch Nut Pie: Add J quart (1 pound) chopped nuts 
2. Butterscotch Raisin Pie; Add 1 quart raisins 
3. Butterscotch Banana Pie: Add 1 cup (6 pounds unpeeled ) sliced ba- 


nanas to each pie 


LEMON PIE FILLING 
Yield: 60 servings, or enough filling for 8 10-inch pies or 10 8-inch pies 


| tablespoon plus 2 teaspoons salt 


6 quarts water 


6! cups (1 pound 9 ounces ) pastry 


flour 

2% quarts (5 pounds 8 ounces ) 
granulated sugar 

2 cups egg yolks (about 24 yolks ) 


2 cups (1 dozen lemons) lemon 
juice 

's cup (8 lemons) grated lemon 
rind 


J]. Heat 4 quarts of the water to nearly boiling in the top part of a 


double boiler. 


2. Thoroughly mix the remaining water, flour, sugar, and egg yolks. 


3. Whip mixture slowly into the hot water, using a wire whip. 


4. Cook, covered, stirring occasionally, until the mixture is thick amd the 


raw starch flavor has disappeared- about 20-30 minutes. 


5. Remove from heat and add salt, lemon juice, and lemon rind. Stir 
until thoroughly blended—about 1 minutes. Pour the hot filling into 
baked shells, using 1 quart of filling for each 10-inch pie; % quart for 
each 8-inch pie. Spread meringue over the top. 


| 
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MERINGUE 


Yield: enough meringue for 10 8- Temperature: 375° F. 
inch pies (3 cups per pie) or Baking time: 6-10 minutes 
8 10-inch pies (1 quart per 
pie) 
12 cups (12 ounces) granulated 2 cups egg whites (about 16 
sugar whites ) 
4 cup water 4 cup (2 ounces) granulated sugar 
2 teaspoons cream of tartar 


. Combine 1: cups sugar and the water and bring to a boil. 
2. Beat whites until foamy, using high speed of electric mixer. 
3. Gradually add & cup sugar and cream of tartar. 


. Beat on high speed until soft peaks are formed, then continue beating 


and slowly pour hot sirup into egg whites. 

5. Continue beating until the mixture reaches room temperature about 
20-25 minutes. 

}. Spread meringue on filling and make swirls. Be sure to seal the 
meringue to the crust. 


. Bake at 375° F. until golden brown—about 6-10 minutes. 


FRUIT PIE FILLING (canned fruit) 


Yield: 60 servings, or enough fill. Temperature: 425° F. 
ing for 8 10-inch pies or 10 Baking time: 30-40 minutes 
8-inch pies 
6 quarts (2 #10 cans) pie pack Iz to 24 quarts (3 to 5 pounds ) 
fruit granulated sugar 
2% quarts fruit juice and water 4 cup lemon juice 
Is cups (8 ounces ) cornstarch 's teaspoon salt 
's cup (4 ounces) butter or 
margarine 


1. Drain the fruit. Measure the juice and add enough water to make 2% 
quarts. 

2. Mix cornstarch and half of the liquid. 

3. Heat the remaining liquid to a boil over direct heat. 

4. Whip the cornstarch mixture into the hot liquid; cook until clear, 
stirring constantly. 

5. Add the sugar and bring back to a boil. 

3. Remove from heat; add lemon juice, salt, and butter. Carefully fold 
in the fruit. Cool. 


7. Place 1 quart of filling in each 10-inch pie shell; % quart in each S-inch 
shell. Cover with top crust. 
S$. Bake at 425° F. for 30-40 minutes. 


FRUIT PIE FILLING (frozen fruit) 


Yield: 60 to 64 servings, or enough Temperature: 425° F. 
filling for 8 10-inch pies or Baking time: 30-40 minutes 
10 &-inch pies 

13 pounds fruit, frozen 's teaspoon salt 

1% quarts water 's cup lemon juice 

9 tablespoons (3 ounces) corn- 4 cup (4 ounces) butter or 

starch for each quart of liquid margarine 
5 to 8 cups (2% to 4 pounds) sugar 


1. Thaw and drain the fruit. Measure the juice and heat to boiling. 
2. Figure the amount of cornstarch needed to thicken the juice and the 
water. Mix cornstarch and water. 
3. Whip the cornstarch mixture into the hot juice; cook until clear, stir- 
ring constantly. 
. Add the sugar and bring back to a boil. 
5. Remove from heat; add salt, lemon juice, and butter. Carefully fold 


in the fruit. Cool. 


. Place 1 quart of filling in each 10-inch pie shell; % quart in each 8-inch 
shell, Cover with top crust. 
. Bake at 425° F. for 30-40 minutes, 


APPLE STREUSEL PIE 


Yield: 60 to 64 servings, or enough Temperature: 425° F. 
filling for 8 10-inch pies or Baking time: 40 minutes 
10 8-inch pies 
3 gallons (15-18 pounds, as pur- 1 tablespoon salt 
chased ) sliced apples, peeled 1s teaspoons cinnamon 
2% cups (8 ounces) pastry flour 3 cups light cream 
3% quarts (4 pounds 8 ounces ) ‘cup dry milk solids 
brown sugar, loosely packed 1% cups water 


. Place 6 cups apples in each 10-inch unbaked pie shell or 4% cups in 
each 8-inch shell. 

2. Combine flour, brown sugar, salt, cinnamon, cream, and dry milk 
solids which have been mixed with the water. 


| 
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3. Pour I’: cups of the mixture over apples in each 10-inch shell, or 14 


cups over apples in each 8-inch shell. Top with: 


Streusel Topping 


4% cups (1 pound) pastry flour 1 cups (10 ounces) butter or 
34% cups (1 pound 10 ounces ) margarine 

granulated sugar ls cups (6 ounces) chopped 
1 teaspoon salt pecans 


% cup (2 ounces) dry milk solids 


4. Combine flour, sugar, salt, and milk solids. 
5. Rub in butter; add pecans and mix. 

6. Sprinkle 14 cups on each 10-inch pie, or 1 cup on each 8-inch pie. 

7. Bake at 425° F. for 40 minutes or until topping is browned and apples 


are tender. 


FRUIT COBBLERS 
Yield: 60 servings Temperature: 400° F. 
Pan size: 4 pans, 15 x 9x2 inches Baking time: 30 minutes 


Fruit filling 


4 quarts fruit ': cup butter or margarine 
9 quarts fruit juice and water 1b cup lemon juice 


L' cups cornstarch teaspoon salt 


2's to 5 cups sugar 


1. Drain the fruit. Add enough water to the juice to make 2 quarts. Boil. 


2. Mix cornstarch and sugar; add to the boiling juice and cook until 
thickened, stirring constantly with a wire whip. 

3. Add the butter, lemon juice, salt, and drained fruit. Pour the mixture 
into 4 baking pans. 


Crust 


2% quarts (2 pounds 9 ounces) - % cup (3 ounces) dry milk solids 
3!s cups (1 pound 5 ounces ) 


pastry flour 
5 tablespoons (2 ounces) baking vegetable shortening 
powder 3 cups water 


4's teaspoons (% ounce ) salt 


| 
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1. Mix dry ingredients thoroughly. 

2. Rub shortening into dry ingredients, Add the water and mix until just 
combined, 

3. Divide the dough in 4 equal portions; roll each to fit the pan, and 
place it over the fruit. Brush the top with milk and sprinkle with sugar. 
Score the crust along the lines it will be cut when baked. 

Bake at 400° F. for about 30 minutes. 


CHOCOLATE FUDGE PUDDING 


Yield: 60 servings Temperature: 350° F. 
Pan size: 4 pans, 15 x 9 x 2 inches Baking time: I hour 


$ ounces bitter chocolate 

1% cups (12 ounces) vegetable 
shortening 

5s cups (2 pounds 11 ounces ) 
granulated sugar 

cup vanilla 


% cup plus 1 tablespoon baking 
powder 

% cup (3 ounces) dry milk solids 

2% teaspoons salt 

3 Cups water 

1 quart (1 pound) chopped 


3 quarts plus Aecup (3 pounds ) walnuts 


pastry flour 


Melt chocolate. 
. Cream shortening and sugar until they are the consistency of whipped 
cream, 
Add vanilla and melted chocolate. Mix until well blended. 
. Sift flour, baking powder, milk solids, and salt. 
Add the dry ingredients and then the water to the chocolate mixture. 
Mix until thoroughly combined. 
Add nuts and mix, 
Pour batter into 4 greased baking pans, and sprinkle with: 


Topping 


cup (4 ounces) cocoa 


= quarts (2 pounds 1] ounces ) 
brown sugar, loosely packed 2% teaspoons salt 
6% cups (3 pounds 5 ounces ) 3 quarts boiling water 


granulated sugar 


8. Combine sugar, cocoa, and salt. Sprinkle 1 quart over batter in 
each pan. 

9. Pour 3 cups boiling water over each pan. Do not stir. 

10. Bake at 350° F. for | hour. The pudding separates into two layers 


a crust on top and a chocolate fudge sauce on the bottom. Serve with 


crust side down and sauce on top. 
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BAKED DATE BUTTERSCOTCH PUDDING 


Yield: 60 servings Temperature: 350° F. 
Pan size: 4 pans, 15 x 9 x 2 inches Baking time: 45 minutes 
2 quarts plus 4% cup (2 pounds ) 1 quart water 
pastry flour L gallon boiling water 
quart (2 pounds ) granulated 's cup (8 ounces ) butter or 
sugar margarine 
4s cup baking powder 3 quarts (4 pounds) brown sugar, 
1 cup (4 ounces) dry milk solids loosely packed 
2 quarts (2 pounds 10 ounces ) 2 tablespoons vanilla 
chopped dates 2 teaspoons salt 


. Sift flour, sugar, baking powder, and milk solids. 
2. Add chopped dates and 1 quart water; mix well. 
3. Spread into 4 greased baking pans. 
4. Combine boiling water, butter, brown sugar, vanilla, and salt. 
5. When butter is melted and sugar dissolved, pour over the mixture in 
the baking pans. 
}. Bake at 350° F. for 45 minutes. The pudding separates into two layers. 


Serve with whipped cream, 


CRANBERRY CRUNCH 


Yield: 60 servings Temperature: 350° F. 
Pan size: 4 pans, 15 x9 x2 inches Baking time: 30 minutes 
1% quarts (1 pound) dry oatmeal 1s cups (11 ounces) butter or 
1% quarts (1 pound 10 ounces ) margarine 
yastry flour 2% cups (1 pound) vegetable 
I's quarts (2 pounds 3 ounces ) shortening 
brown sugar, loosely packed 1 tablespoon plus 1 teaspoon salt 
I tablespoon plus | teaspoon soda 2 gallons plus 2% cups (8 pounds 
10 ounces) whole cranberry 


sSatice 


1. Combine all ingredients except cranberry sauce, 


2. Spread % of this mixture in 4 well-greased baking pans. 


3. Spread with cranberry sauce, 
} 


. Put rest of mixture on top. 
5. Bake at 350° F. for 30 minutes. Serve with hard sauce or whipped 


cream, 


| 
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LEMON QUEENS 


Yield: 60 servings Temperature: 350° F. 

Pan size: 4 pans, 15 x 9 x 2 inches Baking time: 35 minutes 

1% cups (12 ounces) butter or 2 tablespoons plus 2 teaspoons (4 
margarine lemons ) grated Jemon rind 

2 quarts (4 pounds) granulated 3 cups egg yolks (about 36 yolks ) 
sugar 1 quarts (1 pound § ounces ) dry 

3% cups (12 ounces) pastry flour milk solids 

| tablespoon plus 1 teaspoon salt 1% gallons water 


1 quart (1% dozen lemons) lemon 4% cups egg whites (about 36 


juice whites ) 


. Cream butter and sugar. 

. Add flour, salt, lemon juice, and rind, and blend thoroughly. 
Beat egg yolks; sprinkle dry milk solids on top of water and stir until 
dissolved; add to egg yolks. 

4. Stir gradually into first mixture. 

Beat egg whites until stiff. Fold into custard mixture. 
Pour into 4 greased baking pans. Distribute fluffy and non-fluffy parts 
evenly, 
Place the baking pans in pans of water and bake at 350° F. until set. 
When baked, this will be a layered dessert with lemon pudding on 
the bottom and sponge-type cake on the top. 


APPLE GOODIE 


Yield: 60 servings Temperature: 400° F. 

Pan size: 4 pans, 15 x 9 x 2 inches Baking time: 30 minutes 

1% quarts (3 pounds) granulated 2 quarts (1 pound 12 ounces) dry 
sugar oatmeal 

% cup (2 ounces) pastry flour 2% quarts (3 pounds 5 ounces ) 

% teaspoon salt brown sugar 

| tablespoon plus 1/2 teaspoons I quarts plus % cup (1 pound 8 
( innamon ounces ) pastry flour 

3 gallons (15-15 pounds, as pur- 3% cups (1 pound 14 ounces ) 
chased ) sliced apples, peeled butter or margarine 


Blend sugar, flour, salt, and cinnamon. 

Mix with apples and place in 4 greased baking pans. 

Mix remaining dry ingredients, add butter, and mix until crumbly. 
Place mixture on top of apples and pat firmly. 

Bake at 400° F. until crust is brown and apples are tender. 


} 
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Variation: 

Peach or Apricot Goodie: Substitute 2 +10 cans (6 quarts) of pie-pack 
peaches or apricots for apples and reduce granulated sugar to 3 cups 
(1 pound 8 ounces). 


BAKED CARROT AND RAISIN PUDDING 


Yield: 60 servings 

Pan size: 4 pans, 15 x 9 x 2 inches 

3% cups (1 pound 12 ounces ) 
butter or margarine 

1 quart plus 34 cups (1 pound 8 
ounces ) brown sugar 

1 dozen eggs 

2 quarts (4 pounds) grated raw 
carrots 

5 cups (1 pound 8 ounces ) 
currants 

5 cups (1 pound 5 ounces ) raisins 

4% cup (9 lemons) grated lemon 
rind 


1. Cream shortening and sugar. 


2. Add eggs and mix well. 


Temperature: 350° F. 

Baking time: 25 minutes 

1 quart water 

10% cups (2 pounds 8 ounces ) 
pastry flour 

1 tablespoon plus 1 teaspoon 
baking soda 

2 tablespoons plus 2 teaspoons 
baking powder 

1 tablespoon plus | teaspoon 
nutmeg 

1 tablespoon plus 1 teaspoon 
cinnamon 


3. Add carrots, currants, raisins, lemon rind, and water, Beat the mixture. 


4. Sift dry ingredients and add in three parts. Mix after each addition 
only until mixture is smooth. 


5. Pour into 4 well-greased and floured baking pans. 
6. Bake at 350° F. for about 25 minutes. Serve with: 


Lemon Sauce 


Yield: 2% quarts 

5 cups (2 pounds 8 ounces ) 
granulated sugar 

% cup (4 ounces) cornstarch 

2 quarts water, boiling 

% teaspoon salt 


2 cup lemon juice 

# cup lemon rind, cut thin 

2 cup (4 ounces) butter or 
margarine 


1. Mix cornstarch and sugar thoroughly, and add to boiling water, stir- 


ring constantly until thickened, 


2. Remove from heat; add salt, lemon juice, lemon rind, and butter, 


( 
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3. Turn cake out onto a large tray 


PINEAPPLE UPSIDE-DOWN CAKE 
Temperature: 350° F. 
Baking time: 25-35 minutes 


Yield: 60 servings 
Pan size: 4 pans, 15 x 9 x 2 inches 


4 cup (6 ounces) butter or 
margarine 

2 quarts crushed pineapple or 60 
half slices 

1 cup drained maraschino cherries 

I quarts (2 pounds) brown sugar 


2 cups fruit juice 


2% cups (1 pound) vegetable 


shortening 


1 quart (2 pounds) granulated 


92 cups (2 pounds $ ounces ) 


% cup (3 ounces) dry milk solids 


sugar 
tablespoon vanilla 


cups (about 12) eggs 


pastry flour 
cup baking powder 


teaspoon salt 


Cups water 


4. Serve hot from the oven 


1. Arrange fruit glaze in pudding pan 2. Pour cake batter over the glaze 
| 
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. Butter 4 baking pans; arrange fruit in pans. 


2. Sprinkle brown sugar over the fruit; add the fruit juice. 


Cream shortening, sugar, and vanilla thoroughly. 


Add eggs and blend well. 

5. Mix dry ingredients and add alternately with the liquid. 

6. Pour batter over fruit and spread carefully to avoid disarranging fruit. 
7. Bake at 350° F. 25-35 minutes. Cake is done when it begins to pull 
away from the sides of the pan or springs back when touched lightly. 


§. While still hot, invert cake on large platter or tray. 


Variations: 


1. Peach Upside-down Cake: Substitute 60 peach halves for the pine 
apple. 
2. Rhubarb Upside-down Cake: Substitute 5 quarts of diced fresh rhu- 


barb for the pineapple, and omit the fruit juice. 
3. Fresh Cranberry Upside-down Cake: Substitute 3 quarts of cranber 
ries for the pineapple. 
4. Cherry Upside-down Cake: Substitute 3 quarts of drained cherries for 
the pineapple. 


COTTAGE PUDDING (using Upside-down Cake recipe) 
Decrease eggs to Ti cups (about 6 eggs), increase dry milk solids to 
1 cup (4 ounces ), and increase liquid to 3% cups. Pour batter into greased 


and Houred pans. Serve warm with a sauce. 


Hot Chocolate Sauce 


Yield: 3 quarts. Size of serving: Vs cup 


3 cups (1 pound § ounces ) butter =] pound 8 ounces chocolate 


or margarine Iz cups coffee cream 


9 cups (3 pounds ) confectioner’s = 1% cups condensed milk 


sugar, sifted 


1. Melt the chocolate and butter in the top of a double boiler. 
2. Add the other ingredients; stir 


until smooth and cook for 10 min- 
utes. Keep sauce hot while serving. 


Note: Too long cooking will cause 
crystal and foam. 
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3 cups (1 pound) brown sugar, 2 tablespoons cinnamon 
loosely packed 2 tablespoons ginger 
2% cups (1 pound) vegetable 1 tablespoon cloves 
shortening 1 tablespoon allspice 
1 quart plus % cup molasses 3 quarts plus % cup (3 pounds) 
§ eggs pastry flour 
% cup soda 1% teaspoons salt 


to 


I. Almond Meringue Gingerbread: Spread baked gingerbread with 


Yield: 60 servings 
Pan size: 4 pans, 15 x 9x2 inches Baking time: 30 minutes 


. Cream the sugar and shortening. 


3. Mix dry ingredients and add with water to creamed mixture. Blend 


. Pour into 4 well-greased and floured baking pans. 


5. Bake at 350° F. for about 30 minutes. 


Variations: 


. Pear Upside-down Gingerbread: Arrange 3 quarts small pear halves 


GINGERBREAD 


Temperature: 350° F. 


1 quart water 


Add molasses and eggs, and cream thoroughly. 


well. 


meringue (see p. 9) and sprinkle top with 1 cup (% pound shelled ) 
slivered almonds which have been browned in the oven. Bake at 375° 
6-S minutes. 


in the bottom of the baking pans (15 halves to each), Mix 1% quarts 
(2 pounds 8 ounces) brown sugar, % cup (3 ounces) pastry flour, and 
2 teaspoons cinnamon. Sprinkle over pears. Dot with 4 cup butter or 
margarine, Pour % cup lemon juice (juice of 3 lemons) on top. Spread 
batter over pears and bake at 350° F. 40-45 minutes, Invert on platter 
or tray before serving. 


Apple-raisin Upside-down Gingerbread: ped 4 quarts (5 pounds, 
as purchased) thinly sliced apples and 2 cups (1 pound) seedless 
raisins in bottom of the baking pans. Proceed as for Pear Upside-down 
Gingerbread increasing brown sugar to 2% quarts (3 pounds 8 ounces ) 
and increasing pastry flour to 1 cup (3% ounces). 
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CREAM PUFFS 


Baking time and temperature: 


Yield: 48 medium puffs or 


120 tea-sized puffs 400° F. for 15-20 minutes, then 
| 300° F. for 35-40 minutes 
2% cups (1 pound ) vegetable 4% cups (1 pound) pastry flour 
shortening | teaspoon salt 


1 quart water, boiling 3% cups (about 16) eggs 


1. Put shortening and boiling water in a saucepan and heat. 


. When shortening is melted and mixture is boiling actively, add flour 
and salt all at once, Mixture should not stop boiling. Stir and cook 
until mixture leaves side of pan. Remove from heat immediately, and 


pour into mixing bowl. 


3. Break eggs and add one at a time to mixture, beating with electric 
mixer at high speed, Mix after each egg till egg is completely blended 
in. After last egg, mix until smooth. 


4. Drop on lightly greased and floured baking sheet with a #20 scoop 
for medium puffs, or a #40 scoop for tea-size puffs. 


5. Bake at 400° F. for 15-20 minutes until puffs are set. Reduce heat to 
300° F. and bake for 35-40 minutes longer until puffs are dried out. 


6. Cool. Split eaclt puff in half and fill with pie filling or ice cream. 


Suggested fillings for Cream Puffs: 


Use approximately 3 quarts of filling for 48 medium sized cream puffs. 


1. Fill cream puffs with sweetened whipped cream and sprinkle pow- 
dered sugar over the top, or top with chocolate sauce, or butterscotch 


sauce, 


2. Fill each cream puff with a No. 16 scoop of ice cream and top with 


an appropriately flavored sauce. 


3. Fill cream puffs with vanilla pie filling (see page 5), chocolate pie 

filling (see page 6), or butterscotch pie filling (see page 7). Approxi- 
mately one third of the quantity of filling needed to make 8-10 inch 
pies will fill 48 medium sized cream puffs. 
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Here is a home-made cake mix 
that can be prepared either 

by hand or by electric mixer. & 
Directions are given below 

for both methods. 


1. Cream the sugar and shortening 


HOME-MADE CAKE MIX 
Yield: 480 servings, or enough mix for 60 10-inch layers, or 15 loaf cakes, 
pan size 18 x 12 x 2 inches 


6% quarts (10 pounds) vegetable — 2% cups (15 ounces) baking 


shortening powder 
1} quarts (21 pounds) granulated — 6 tablespoons (3 ounces ) salt 


sugar 2; quarts (2 pounds 4 ounces ) dry 
22% quarts (21 pounds) pastry milk solids 


flour 


Directions for mixing in an electric mixer with a 60-quart bow!: 


1. Cream the shortening on second speed for two minutes. Scrape the 


bowl! and paddle, 


Add two pounds of sugar and cream for | minute on second speed. 


Scrape the bowl and paddle. Repeat four more times. 


Blend the flour, baking powder, salt, dry milk solids, and the remain- 
ing sugar, 
Add two quarts of the blended dry ingredients to the creamed sugar 


and shortening. Blend on first speed for 30 seconds. 


Add remaining dry ingredients. Blend for 1 minute. 
}. Store mix in a tightly covered container in a cool place (65-75 
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2. Add creamed mixture to dry ingredients 3. Notice crumbly texture of finished mix 


| Directions for mixing by hand: 
1. Cream the shortening thoroughly with your hands. 


2. Add 1 quart of sugar, and cream. Repeat four more times. The mix- 
ture should be light and fluffy. 


3. Blend the flour, baking powder, salt, dry milk solids, and the remain 


ing sugar. 


1. Add 4 quarts of the dry ingredients to the shortening-sugar mixture. 


Blend with a wooden spoon or with your fingertips. 


— 


9. Turn the mixture into the remaining dry ingredients. Blend until 


it is like corn meal, and all ingredients are well blended. 


6. Store the mix in a tightly covered container in a cool place (65- 
75° 


Using the Cake Mix 


Plain cake, and its variations, and white cake can be made from this 
mix. There are several advantages to having a cake mix on hand, It is 
| easily stored in cavered containers, preferably in tin, metal, or glass to 
keep out moisture, and keeps from six to eight weeks. Storage in a cool 
{ place is a good idea but the mix will keep even on the kitchen shelf. It 
need not be refrigerated, When you are ready to use the mix, you'll find 
that it makes your baking much simpler. You will also be saved a last 
: | minute rush. 
a 
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2. Beat batter until smooth 


. Add eggs and first quantity of liquid 


PLAIN CAKE (made from Cake Mix, page 20) 


Yield: 48 servings, or Temperature: 350° F. 
6 10-inch layers Baking time: 18-20 minutes 
4 quarts cake mix 3 cups water 
1% cups eggs (about 9 eggs ) 1 tablespoon plus | teaspoon 
vanilla 


To mix by machine: 


1. Place cake mix in a bowl. Add the eggs, half of the water, and vanilla. 
a Mix on first speed for one minute, Stop the machine and scrape the 
5 bowl and beaters thoroughly. 


2. Mix two minutes on first speed, Scrape the bowl and beaters. 

3. Add the remaining water, Mix one minute on second speed. Scrape 
the bowl and beaters. 

4. Mix two minutes on second speed. 

5. Fill cake pans 's full or scale 20 ounces per 10-inch layer. Bake at 
350° F. for 18-20 minutes. Cakes are done if they spring back when 


touched lightly in the center. 


To mix by hand: 


1. Place cake mix in a bowl, Make a well in the center of the mix. 


2. Add the eggs, vanilla, and half of the water. Beat 2 minutes (150 ! 


strokes ). Batter should be smooth, 


3. Add the remaining water, Beat 3 to 4 minutes, 


4. Fill cake pans 4s full or scale 20 ounces per 10-inch layer. Bake at 
350° F. for 18-20 minutes. Cakes are done if they spring back when 
touched lightly in the center. 


| 
: 
x 


3. Measure or scale batter into pan 4. Notice appearance of finished cake 


Variations: 

1. Chocolate Cake: Add 1 cup water and 9 ounces melted bitter choco- 
late to the plain cake recipe. Add chocolate to the batter after Step 1. 

2. Cocoa Cake: Add % cup water and 1 cup plus 2 tablespoons cocoa 
to the plain cake recipe. Add the cocoa to the cake mix before any 
water is added. 

3. Spice Cake: Add 2 tablespoons cinnamon, 1% teaspoons cloves, 1 
tablespoon nutmeg, and | tablespoon allspice to the plain cake recipe. 
Add spices to the cake mix before any water is added. 


WHITE CAKE (made from Cake Mix, page 20) 
Yield: 48 servings, or Temperature: 350° F. 
6 10-inch layers Baking time: 18-20 minutes 
4 quarts cake mix 4 cups water 
2 cups egg whites (about 19 1 tablespoon plus 1 teaspoon 
whites ) vanilla 
To mix by machine: 


1. Place dry ingredients in mixing bowl. Add the eggs, half of the water 


and vanilla, and mix on first speed for one minute. Stop the machine 


and scrape the bow] and beaters thoroughly. 

2. Mix two minutes on first speed. Scrape the bowl and beaters. Add 
remaining water and vanilla. 
Mix one minute on second speed. Scrape the bowl and beaters. 

4. Mix two minutes on second speed, 

5. Fill cake pans % full and bake at 350° F. for 18-20 minutes. Cakes 
are done if they spring back when touched lightly in the center. 


To mix by hand, follow directions for plain cake. 
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1. Add oil mixture to dry ingredients 


Fold into meringue by hand 4. Remove cake from pan when cooled 


COCOA CHIFFON CAKE 
Yield: 48 servings, or Temperature: 375° F. 
4 10-inch tube cakes Baking time: 30 minutes 


64 cups (1 pound 8 ounces) pastry 2 cups egg yolks (about 2 dozen 
flour volks ) 
cups pound 3 ounces ) cups water 
granulated sugar 2 tablespoons vanilla 
Ik cups (5 ounces ) cocoa 3 cups egg whites (about 2 dozen 
I tablespoon plus 1 teaspoon salt whites ) 


‘cup plus | teaspoon baking 2 teaspoons cream of tartar 


powder 2% cups (1 pound 2 ounces ) 
1k cups plus 2 tablespoons (14 granulated sugar 


ounces ) salad oil 


ee 2. Add chocolate mixture to meringue ' 
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1. Sift four, first quantity of sugar, cocoa, salt, and baking powder into 
mixing bowl. 

2. Mix oil, egg yolks, water, and vanilla. Add to dry ingredients and mix 
until smooth. Do not whip this chocolate mixture. 

Whip egg whites until foamy; add cream of tartar and second quantity 
of sugar slowly while beating the whites to stiff peaks. Do not under- 
beat. There is more danger from underbeating than from overbeating., 
Total beating time to make this “meringue” is about 20 minutes. 

1. Carefully fold the chocolate mixture into the “meringue” by hand. Mix 


thoroughly, 
5. Place batter in ungreased tube pans and bake immediately at 375 


for 30 minutes. 


Variation: CHOCOLATE MARSHMALLOW ROLL 


Spread batter on 2 greased and floured 24 x 1S inch baking sheets, Bake 
: at 325° F. for 25-30 minutes. Cool in the pan 5 minutes and invert on 
large clean dish towel dusted with 2 cups confectioners’ sugar. Spread 
with boiled frosting (see p. 30). Roll the iced sheet toward you by grasp- 
ing the back edge of the towel and pulling it forward. Let the roll cool in 


the towel. Slice each roll into 24 servings. 


1. Invert sheet cake on sugared dish towel 2. Spread with boiled frosting 


4. Slice marshmallow roll to serve 
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LEMON CHIFFON CAKE 


Yield: 48 servings, or Temperature: 375° F. 


4 10-inch tube cakes Baking time: 30 minutes 


7% cups (1 pound 13 ounces ) 2 cups plus 2 tablespoons water 


pastry flour 4 cup (2 lemons) lemon juice 


2% cups (1 pound 4 ounces ) 4 cup (4 lemons) grated ‘lemon 


granulated sugar rind 


2 tablespoons plus 2 teaspoons 1 teaspoon lemon extract 


baking powder 2 cups egg whites (about 15 


] tablespoon salt whites ) 
1% cups plus 2 table ‘spoons (14 2 teaspoons cream of tartar 


ounces ) salad oil 2% cups plus 2 tablespoons (1 pound 


14 cups egg yolks (about 15 yolks ) 3 ounces) granulated sugar 


Sift flour, first quantity of sugar, baking powder, and salt into mixing 
bowl. 

Mix oil, egg yolks, water, juice, rind, and extract, and add to dry 
ingredients. Mix until smooth, 


3. Whip egg whites with a wire whip until foamy; add cream of tartar 


and second quantity of sugar slowly while beating the whites to stiff 
peaks. Do not underbeat. There is more danger from underbeating 
than from overbeating. Total beating time is about 20 minutes. 


. Carefully fold the whites into the other ingredients by hand. Mix 


thoroughly. 

Divide batter into four portions and pour into ungreased tube pans. 
Cut through the batter with a spatula to remove large air holes. 
Bake immediately at 375° F. for 30 minutes. 


Variations: 


I. 


Orange Chiffon Cake: In place of the water, juice, rind, and extract 
in the lemon chiffon cake, substitute 1% cups water, 1% cups orange 
juice (juice of 4 oranges), and \ cup orange rind (4 oranges ). 


. Lemon Jelly Roll: Spread batter on 2 greased and floured 24 x 18 inch 


baking sheets. Bake at 325° F. for 20-30 minutes. Cool in the pan 
5 minutes and invert on large dish towel dusted heavily with 2 cups 
sifted confectioners’ sugar, Beat 3% cups (2 pounds § ounces) jelly 
with a rotary beater until frothy. Spread on the cakes. Roll the cake 
toward you by grasping the back edge of the towel and pulling for- 
ward, Let roll cool in the towel. Slice each roll into 24 servings. 


2. 
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ANGEL FOOD CAKE 


Yield: 48 servings, or Temperature: 375° F. 
4 10-inch tube cakes Baking time: 25-30 minutes 
5 cups egg whites (about 40 I cups (12 ounces) granulated 
whites ) sugar 
2 tablespoons cream of tartar Hs cups (1 pound I ounce) pastry 
's teaspoon salt flour 
] tablespoon plus J teaspoon 1 quart (2 pounds ) granulated 
vanilla sugar 


's teaspoon almond extract 


1. Beat egg whites until foamy. Use highest speed of electric mixer. 

2. Add cream of tartar, salt, and flavorings. 

3. Continue beating on high speed for 3 minutes. 

1. Gradually add first quantity of sugar and beat until the tips of the 
peaks no longer lop over, Total beating time is about 20 minutes. 

5. Mix flour with the second quantity of sugar. Sprinkle over egg whites 
in 4 equal portions. Fold in by hand and mix well after each addition 
until no flour spots show. 

6. Divide batter into four pans. Cut through batter with a spatula to 


remove large air holes. 
Bake immediately at 375° F. for 25-30 minutes. 


Beat meringue until very stiff 2. Fold flour into meringue by hand 
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3. Cut through batter with spatula 4. Remove cake from pan when cooled 


CREAM FILLING FOR CAKE 
Yield: enough filling for 3 cakes (1 cups filling per cake) 


4 cup dry milk solids cup egg yolks (about 3 yolks ) 


2 Cups water 4 Cup sugar 
% cup pastry flour 3 tablespoons butter or margarine 
2 tablespoons plus | teaspoon ' teaspoon salt 


cornstarch 1% teaspoons vanilla 


Sprinkle the dry milk solids on top of the water. Beat well with a 


rotary egg beater or wire whip until the dry milk is dissolved. 


Mix the flour, cornstarch, and 1 cup of the milk until smooth. Add the 
egg yolks and mix well with an egg beater or a wire whip. 


. Seald the remaining milk and sugar in the top of a double boiler. 


Add the starch mixture to the hot milk and cook until thickened, stir- 
ring constantly, Cover the mixture and continue to cook for 10 to 15 


minutes, Remove the mixture from the hot water. 


Add the butter, salt, and vanilla, Pour the mixture into shallow pans. 
Cover it with waxed paper to prevent film on the top. Cool the filling 


before spreading on the cakes. 


Variations: 

1. Chocolate Filling: Add 2 ounces bitter chocolate to the hot milk and 
stir until the chocolate is melted. 

2. Pineapple Filling: Add % cup well-drained pineapple to the cream 
filling before spreading on the cakes. 


LEMON FILLING FOR CAKE 
Yield: enough filling for 3 cakes (1 cups filling per cake) 


cups water % teaspoon salt 

cups sugar I's teaspoons lemon rind, grated 
¢ cup cornstarch 's cup lemon juice 
cup cold water I's tablespoons butter or margarine 


s cup egg yolks (about 4 yolks ) 


Heat the first quantity of water and sugar in a saucepan. 


Mix the cornstarch and the second quantity of water together, Add 
this to the hot water and sugar, and cook until thickened and clear, 


stirring constantly. 
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3. Add a little of the hot mixture to the egg volks. Return this to the hot 


~ 


mixture and cook for 2 minutes, Remove from the heat. 


Add the salt, lemon rind, juice, and butter. Pour the mixture into 
shallow pans. Cover with waxed paper to prevent a film on top. 


5. Cool and spread between layers of cake. 


DATE FILLING 
Yield: enough filling for 3 cakes (1 cups of filling per cake) 


3 cups (1 pound 4 ounces) dates, 1 cup water 

chopped 3 tablespoons lemon juice 
A cup sugar 
1. Cook the dates, sugar, and water together until the dates become soft. 


2. Add the lemon juice and spread the warm mixture on cakes. 


Variation: 


Fig Filling: Use figs in place of dates. 


RAISIN FILLING 
Yield: enough filling for 3 cakes (1!) cups filling per cake) 
3 cups (1 pound 8 ounces) raisins i teaspoon salt 
1 cup sugar 4 cup egg yolks (about 3 yolks ) 
1s cups water 2 tablespoons lemon juice 
Is teaspoons lemon rind, grated 
1. Grind the raisins. 


Add the sugar, water, lemon rind, and salt. Cook for 5 minutes. 


Beat the egg yolks slightly. Add a small amount of the hot mixture to 


the egg yolks. Return this to the hot mixture and cook for 2 minutes. 


4. Add the lemon juice. 


5. Cool and spread between layers of cake. 
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WALDORF FILLING AND FROSTING 
Yield: enough filling and frosting for 4 10-inch tube cakes 
4 cup cocoa ] quart heavy cream 


4 cup sugar 1 teaspoon vanilla 


4 teaspoon salt I cup shredded almonds, toasted 


1. Blend the cocoa, sugar, and salt, 

2. Add the heavy cream and chill for 1 hour or more. 

3. Then whip the mixture until stiff. 

1. Fold in the vanilla. 

5. Cut the cakes in half and spread part of the mixture between the 
halves. Replace the top of the cake. 


6. Spread with the remaining mixture and sprinkle with almonds, 


BOILED FROSTING 
Yield: enough frosting for 3 cakes (6 layers) 


3% cups (1 pound 14 ounces ) 1% cups egg whites (about 10 
granulated sugar whites ) 

4 teaspoon salt 1s teaspoons vanilla 

1 cup water 


1. Cook the sugar, salt, and water together until a candy thermometer 
registers 238° F. (soft-ball stage) or until the sirup spins a thread. 
Cover the pan for a few minutes after boiling begins, to wash down 
the crystals that collect on the sides of it. 

. Beat the egg whites until stiff but not dry. Pour the hot sirup slowly 
onto the egg whites, beating continually until cool. Add the vanilla. 
The icing may be used immediately or held in the refrigerator, cov- 
ered with waxed paper, for several days. 


Pour hot syrup onto egg whites 
Variation: 
SEAFOAM FROSTING 


Use 1k cups granulated sugar and 
3 cups firmly packed brown sugar 
in place of the 3% cups granulated 


sugar. 
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2 cup raisins, chopped 's cup maraschino or candied 


LADY BALTIMORE FROSTING 
Yield: enough frosting for 3 cakes (6 layers) 


recipe boiled frosting (see p. 30) — cup nuts, chopped 
1 


9 


4s cup dates. chopped cherries, chopped 


1. 


Make the boiled frosting and divide it in 2 parts. 


2. Fold the raisins, dates, and nuts into half of the frosting using as few 


strokes as possible. 


3. Spread this between layers of white cake. 


. Spread the top layers with the plain frosting. 


5. Dot the tops with chopped cherries. 


BUTTER-CREAM FROSTING 
Yield: enough frosting for 3 cakes (6 layers) 


cup butter or margarine | teaspoon salt 
cups (3 pounds) confectioners’ — 2 tablespoons vanilla 
sugar 's to 1 cup top milk or evaporated 


% cup egg whites or whole eggs milk 


(about 5 whites or 3 eggs ) 


. Cream the butter or margarine until very soft; add the confectioners’ 
sugar slowly and cream it until well blended. 
. Add eggs, salt, and vanilla, and continue creaming, 


3. Add milk, a little at a time, until the mixture is spreadable, 


Variations: 


2. 


Chocolate Frosting: Add 6 ounces melted bitter chocolate to the 
frosting before adding the milk. 

Maple Nut Frosting: In place of vanilla, use half maple flavoring and 
half vanilla; add 2 cups coarsely chopped nuts. 


. Lemon Frosting: In place of vanilla, add 1 tablespoon grated lemon 


rind and 's cup lemon juice before adding milk. 


. Orange Frosting: In place of vanilla and cream, add | tablespoon plus 


] teaspoon grated orange rind and % to % cup orange juice. 


. Orange-raisin Frosting: Make orange frosting and add 1's cups coarsely 


chopped raisins. 


. Pineapple Frosting: Add 1 cup crushed pineapple. Omit the cream 


and use pineapple juice to thin if necessary. 
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MOCHA FROSTING 
Yield: enough frosting for 3 cakes (6 layers) 


% cup butter or margarine % cup eggs (about 3 eggs ) 
1% quarts (2 pounds 5 ounces ) 1 teaspoon salt 
2 tablespoons vanilla 


confectioners sugar 
's to 1 cup strong hot coffee 


2% cups (11 ounces) cocoa 


1. Cream butter or margarine until very soft. 
2. Sift sugar and cocoa together, Add them to the shortening, and cream 


until well blended. 
3. Add eggs, salt, and vanilla, and continue creaming, 
4. Add coffee, a little at a time, until the mixture is spreadable. Add a 


few drops of coffee extract if you want a stronger coffee flavor. 


CHOCOLATE FUDGE FROSTING 
Yield: enough frosting for 3 cakes (6 layers) 


6 squares (6 ounces ) chocolate ; teaspoon salt 
2 cups (1 pound ) brown sugar 's teaspoon cream of tartar 
2 cups (1 pound 4 ounces ) | teaspoon vanilla 
granulated sugar 3 tablespoons butter or margarine 
2 cups milk 
1. Cut the chocolate into small pieces. Mix this with the sugar, milk, salt, 
and cream of tartar and cook over a low flame to a soft-ball stage 
238° F.), stirring frequently to prevent burning. 
Remove from the fire and add the vanilla and butter. Cool the mixture. 
When cool, beat it until stiff enough to hold its shape. Thin it with 
cream or evaporated milk until it is of spreading consistency. 
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